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The Florida Department of Transportation District Two 
and the Community Traffic Safety Program are excited to 
present the 25th annual Recipes for the Road. For a quarter 
century, we have worked to make a positive impact and 
help keep people safe on our roads during the holidays. 

Much appreciation goes to Northeast Florida’s Community 
Traffic Safety Team members, partners, and volunteers that 
continue promoting traffic safety. They share our passion 
and goal of reducing alcohol-related traffic crashes and 
fatalities on our roadways. These people and organizations 
have been instrumental in the success of our Celebrate 
Safely, Designate a Driver program and the Recipes for the 
Road booklet for 25 years!  

Wishing 
You A Safe 
& Happy 
Holiday 
Season!

Recipe Videos 
& More Online

Please drink responsibly and never drive impaired. 
We hope you enjoy and share these non-alcoholic 
drink recipes, food recipes, and traffic safety reminders!



Celebrate Safely, Designate A Driver

8 tbsp chocolate syrup
1/2 cup sweetened condensed milk
1 cup heavy cream
2 tsp mint extract
Green food coloring
1 cup strong, cold coffee 
Whipped cream and 
Chocolate shavings 

Raspberries
Mint leaves
2 pt Raspberry sherbet 
1/2 gal chilled, cranberry juice
2 liter chilled, ginger ale 

Grasshopper Mocha 
Mocktail

Cran-Raspberry Holiday Punch

Enjoy a sweet “Recipe for the Road!” This iced mint chocolate mocha recipe 
is nonalcoholic and great for an after-dinner dessert drink. It’s a fun treat that 
offers a sugar and caffeine rush. 

Pour 2 tbsp chocolate syrup individually into four 8 oz glasses. Combine the 
sweetened condensed milk, heavy cream, mint extract, and a few drops of 
green food coloring over ice. Pour the mint milk mixture over the chocolate 
syrup and then slowly add the cold coffee into each glass. Top with whipped 
cream and chocolate shavings. 

Try this easy winter-inspired, nonalcoholic 
beverage for a sweet treat at your Christmas 
dinner or holiday party.  Get some retro vibes 
with this sherbet punch your family and friends 
will love, and kids will think it’s so fancy! 

Divide fresh raspberries and mint leaves into holes of 
a small silicone ice cube tray. Fill with water and freeze. 
Once solid, put ice cubes into a large punch bowl. Add 
scoops of raspberry sherbet (2pt). Pour in chilled cranberry juice 
(1/2gal) and ginger ale (2liter). Stir gently and serve this festive 
mocktail punch at your holiday party. 



Alcohol is a Leading Factor in Motor Vehicle Deaths

Vanilla ice cream
Apple cider
Sparkling apple cider
Whipped cream
Ground cinnamon
Caramel sauce
Apple slices
Cinnamon sticks

2 cups pineapple juice 
2 cups orange juice

2 cups ginger ale soda
1/2 cup lime juice

1/4 cup sugar 
1 tsp ground cinnamon

Lime and pineapple slices 

Apple Cider Float

Pineapple Mock-Margarita

This cool Apple Cider Float is perfect for the warmer Florida fall and winter 
seasons! Guests will enjoy an easy made-to-order drink during any holiday 
dinner or event. 

To make this delicious, alcohol-free drink, add one scoop of vanilla ice cream 
into a chilled glass, pour equal parts fresh apple cider and sparkling apple 
cider, then top with whipped cream. Add a sprinkle of ground cinnamon, a 
drizzle of caramel sauce, an apple slice, and an optional cinnamon stick.

Celebrate safely with this festive  
mock-margarita for a zesty nonalcoholic 

option at your fiesta. Delightful pineapple 
mocktail margaritas are a refreshing twist with a 

kick of cinnamon. 

Combine juices and soda in a pitcher. Chill until ready 
to serve. Mix sugar and cinnamon on a round plate. Rub 

rims of glasses with lime and dip in sugar mixture. Place ice 
cubes in sugar-rimmed glasses, pour the drink mixture and 

garnish with a lime wheel and pineapple slice.



Report Impaired Drivers • Dial *FHP on Your Cell Phone

1/4 cup cocoa
1/2 cup sugar
1/2 tsp salt
1/3 cup water
4 cups milk
1 tsp vanilla
Whipped cream

Pretzel sticks
Large marshmallows
Candy corn  
Black decorative icing

Candy canes
Simple syrup
1/2 cup heavy cream
6 oz cream soda
1 tsp simple syrup
Peppermint extract

Dreamy Hot Cocoa & 
Sweet Marshmallow Man

Candy Cane Mocktini

As a throwback from the 20th Recipes for the Road, here is the simple and 
most popular hot cocoa recipe with the adorable melting snowman. 

Prepare the snowman using toothpicks to link three marshmallows. Poke holes 
and insert pretzel sticks – two at the bottom for legs and two on the sides of 
the middle for arms. Make a tiny slice and insert a candy corn piece for the 
nose. With a fine-tip icing tube/pen, add three button dots, eyes, and a smile.  
In a saucepan, mix all the dry ingredients. Add water and bring to a boil while 
stirring constantly; continue for one minute. Add milk and stir until hot - do not 
boil. Remove from heat, add vanilla and whisk until foamy. Serve into mugs, 
top with whipped cream and a “Sweet Marshmallow Man.”

This creamy and perfectly pepper-minty martini 
mocktail will make your season merry and bright. 
Adults and kids will love this pretty, festive, nonalcoholic 
winter wonderland beverage.

Crush candy canes into tiny pieces. Coat the rim of a martini 
glass in the simple syrup and then dip it in the crushed candy 
canes. Pour heavy cream, cream soda, simple syrup, and 2-3 drops 
of peppermint extract into a shaker and mix. Pour into prepared glass.



• Share the road with bicyclists.

• Stop before turning right on red.

• Passing bicyclists too closely is dangerous and illegal.

• Focus on the road.  Avoid aggressive driving.

• Obey the traffic laws, signals and speed limits.

No Regrets When You Drive With Care 
And GIVE 3 FEET WHEN PASSING



Drive Safe and Sober or Get Pulled Over

Peach nectar 
Fresh, diced peaches
Mineral water
Sparkling white grape juice

8 cups cold water
1/2 cup agave syrup
2 cups sliced strawberries
2 peeled and sliced limes
1/2 cup fresh basil leaves

Peach Bella Bellini

Strawberry Basil Lime Infusion

Celebrate Safely with this beautiful, sparkling mocktail— 
a simple yet fancy, nonalcoholic option to toast the New 
Year. Pour 2 tbsp peach nectar into champagne flutes. Add 
fresh, diced peaches and 2 tbsp mineral water. Fill with sparkling 
white grape juice, and enjoy!

Start the New Year out with a healthy and  
safety conscious mindset. This lightly sweetened, 
fruity-infused water will meet your daily hydration 
goals. Add all ingredients into a large pitcher, stir and 
chill for three hours to blend flavors. It may be made 
ahead and refrigerated for up to 4 days, but strain out  
solids and discard them after the end of the first day. 

Fresh mint leaves
Fresh raspberries
1 lime, quartered
Club soda
Sugar-free lemon-lime soda

Minty Raspberry Nojito Mojito

Celebrate with this healthy, sparkling Minty 
Raspberry “Nojito” Mojito Mocktail. In each 
glass, muddle four mint leaves, add five 
raspberries and a lime wedge, fill halfway with club 
soda, and top with sugar-free lemon-lime soda.



Alcohol Alters Physical and Mental Coordination

1 tube crescent dough
Brie cheese
Whole cranberry sauce
Pecans, chopped
Fresh rosemary leaves

Festive Cranberry Brie 
Appetizer Bites

Preheat oven to 375º. Roll out crescent dough onto a lightly floured surface, 
pinch seams together, and cut into 24 squares with a pizza cutter. Place small 
dough squares into mini muffin tin. Cut brie cheese into 24 small pieces and 
place inside the dough. Add a teaspoon of whole cranberry sauce on top of 
the cheese. Top with chopped pecans and rosemary. Bake for 13 minutes and 
serve warm or at room temperature. 

These festive Cranberry Brie Bites are a perfect holiday or 
new year party appetizer!  

2 tsp whole cloves
2 cinnamon sticks
1 tsp cardamon pods
Peel from half of an orange
64 oz apple cider 
2 cups orange juice
Orange slices

Hot Citrus Cider Punch

Are you planning a holiday party for your office, friends, 
or family? Here’s a perfect punch recipe that’s sure 

to please and better than a hot-toddy on a cold winter 
night. It’s a warm, festive drink with a nice spicy kick, but 

nonalcoholic for designated drivers and everyone to enjoy. 

Add all the spices and orange peels onto a cheesecloth. Pull corners up and 
tie them to create a spice bundle. Pour the apple cider and orange juice into 
a large saucepan, and add the spice bundle. Cook over medium heat for 
30-45 minutes, stirring occasionally. Remove the spice bundle and serve warm. 
Garnish with an orange slice. 



• Stop for pedestrians crossing  
 at every intersection. 

• Stop before turning right on red.  

• Look in all directions before making a turn.

• Do not pass a vehicle that is stopped for pedestrians. 

• Obey the traffic laws, signals and speed limits. 

No Regrets When You Drive With Care 
And STOP FOR PEDESTRIANS



Always Buckle Up for Every Ride

4 cups mini pretzels
3 cups wheat cereal squares
4 cups corn cereal squares
2 cups salted peanuts
2 cups almonds
2 cups Reese’s Pieces or M&M’s
2 (11oz) bags of white chocolate chips
2 tbsp vegetable oil

Pumpkin Spice Smoothie

Sweet & Salty White Chocolate 
Snack Mix

Chill out with this spiced-up pumpkin smoothie for a thick, hearty, and healthy 
nonalcoholic treat. Fill an ice cube tray with pumpkin puree and freeze until 
firm. In a blender, combine pumpkin cubes, 2 cups fat-free Greek vanilla 
yogurt, 1 cup unsweetened almond milk, 3 tbsp honey, 1 tsp cinnamon, 1/2 
tsp nutmeg, 1/2 tsp ginger, and 1/4 tsp cloves. Cover and blend until smooth. 
Top with crushed gingersnap cookies. 

The best combination of sweetness and 
saltiness with a handful of proteins and 

carbs makes a tasty treat for any party or 
celebration. Mix and match coated candies for 

different occasions. 

Combine dry ingredients in a large bowl and set aside. 
Microwave white chocolate chips and oil for 2 minutes, 

stir once halfway, then stir until smooth. Pour over the snack 
mixture and mix well. Spread onto baking sheets lined with 

parchment paper. Cool, break apart, and store in an airtight 
container until party time.   

Pumpkin puree
2 cups fat-free Greek vanilla yogurt
1 cup unsweetened almond milk
3 tbsp honey
1 tsp cinnamon
1/2 tsp nutmeg
1/2 tsp ginger
1/4 tsp cloves  
Gingersnap cookies



Never Drive Drunk, Drugged, Distracted or Drowsy

Florida’s DUI Laws
A blood or breath alcohol level of .08 is evidence that a person is under 
the influence of alcohol to the extent that normal faculties are impaired. 
Note: a person may be found guilty of DUI with a lower level.

A blood or breath alcohol level for a commercial driver of .04 or above 
would disqualify a driver from operating a commercial vehicle for one 
year. Note: a driver of a commercial vehicle may be found guilty of a 
moving violation if found with any alcohol in his/her body.

Anyone under 21 years of age with a blood or breath alcohol level of .02 
or above found driving or in actual physical control of a motor vehicle will 
lose his/her driving privilege for six months. Note: a driver under 21 may 
be charged with DUI if the law enforcement officer determines that their 
faculties are impaired. 

By accepting and using a Florida driver license, a person agrees to 
submit to an approved chemical test or physical test, including but not 
limited to a breath or urine test, when lawfully arrested for DUI. Refusal to 
take a test will result in a one-year suspension of the person’s privilege to 
operate a motor vehicle for the first refusal or an 18-month suspension for 
each subsequent refusal. These suspensions are in addition to any other 
penalties that may be imposed by the court upon a DUI conviction.

Pop a top, face a fine – Florida law prohibits possession of open containers 
of alcoholic beverages by the driver and passengers.

Some Consequences of a DUI
• costly fines 

• imprisoned in jail 

• extra fees, penalties and lawyer expenses

• increased insurance premiums

• suspended license

• completion of an approved substance abuse education course

• ignition interlock device required 

• impoundment of vehicle

EVEN ONE DRINK of alcohol can slow your 
reflexes & reaction time, reduce your ability  

to see clearly, and makes you less alert. 

Some Consequences of a DUI
• costly fines 

• imprisoned in jail 

• extra fees, penalties and lawyer expenses

• increased insurance premiums

• suspended license

• completion of an approved substance abuse education course

• ignition interlock device required 

• impoundment of vehicle

Drunk Driving is a Deadly Crime



An Alcohol Related Fatality Occurs Every 33 Minutes 

.25 oz unflavored gelatin
3 oz cherry gelatin
1 cup boiling water
1 cup cold water
1 lime, halved 
Raw sugar
1/2 cup 100% cherry juice
2 tbsp maple syrup
Tonic water
Maraschino cherries

Mandarin Oranges
Strawberries
Ice
Strawberry Lemonade 
Mandarin Seltzer Water

Sparkling Cherry 
Love Potion

Strawberry Mandarin Spritzer

Celebrate Safely with your sweetheart with this sweet-tart “Love Potion 
Number 9” sparkling beverage. To make cherry hearts, combine gelatin and 
boiling water. Stir until dissolved. Add cold water, stir, and pour into a 9x12 dish. 
Refrigerate until set, then use a heart-shaped cookie cutter to cut out gelatin 
hearts. To prepare the glass, wet the rim with a lime wedge and dip in the raw 
sugar. Add cherry juice, maple syrup, juice from half of a lime, and tonic water 
to fill the glass. Garnish with the floating cherry heart and maraschino cherries. 

Feel the love with this fruit-infused water 
with a twist. It’s perfect for designated 

drivers, kids, mommies-to-be, and health-
conscious individuals. It’s an easy and refreshing 

nonalcoholic drink to enjoy with your sweetheart 
on Valentine’s Day or throughout the year. 

Add mandarin orange pieces, sliced strawberries, and ice 
to equal parts strawberry lemonade and mandarin seltzer 

water. Garnish and serve.



• Eliminate distractions. 

• No hand-held cellphone use when driving.  

• Avoid loud music, two many passengers, putting  
 on makeup, eating, drinking, or read while driving.

• Focus on the road. Avoid aggressive driving. 

• Obey the traffic laws, signals and speed limits. 

No Regrets When You Drive With Care 
And STOP DISTRACTED DRIVING



• Always wear your safety belt.

• Buckling up is the single most effective  
 thing you can do to protect yourself in a crash.

• Secure children in the proper child safety seat.

• Safety belt use isn’t just a good idea, it’s the law.

No Regrets When You Drive With Care 
And BUCKLE UP



Never Ride with Someone Driving Under the Influence

Green Grinch Punch 
& Kabobs

Back by popular demand is the Green Grinch Christmas drink recipe, which 
packs a nonalcoholic punch with a tasty Grinch Fruit Kabob, first presented in 
the 20th Annual Recipes for the Road. 

Mix Jell-O, water, pineapple juice, and limeade in a large pitcher or punch 
bowl. Stir well until Jell-O is dissolved. To top the glass rim, dip the top in water 
and then into the red sugar. Just before serving, add chilled lemon-lime soda 
to the punch. Pour over ice. Garnish with a “Grinch Kabob.” Slice the top off 
of the grape and slide it onto a 6” bamboo skewer. Add a banana slice for 
the bottom of the hat. Slice the top off of the strawberry and add it flat side 
down. Top it off with a mini marshmallow. With a fine-tip icing tube/pen, draw 
a Grinch-y grin.

1pkg lime green jell-o
2 cups water
1 cup pineapple juice
1 12 oz frozen limeade 
 concentrate, thawed
1 liter lemon-lime soda
Red sugar, for glass trim

Green grapes
Bananas
Strawberries
Mini marshmallows  
Black decorative icing

1/2 can concentrated orange juice
4 cups cranberry juice 
4 cups lemon-lime soda
Fresh cranberries
Pomegranate
Oranges slices 

Seasonal Juice Mocktail

A refreshing nonalcoholic drink for family and guests 
ensures everyone arrives home safely. Perfect pairing 
with your Thanksgiving turkey or holiday feast. This 
beverage is bountiful with fresh cranberries, pomegranates, 
and oranges. 

Mix concentrated orange juice and cranberry juice in a large 
pitcher. Pour in lemon-lime soda and add fruit. Serve over ice 
and garnish with an orange slice.



TrafficSafetyTeam.org

12 pull-apart dinner rolls
3 tbsp olive oil 
2 tsp Italian seasoning
2 cups shredded Italian cheeses
12 cooked meatballs
1 cup marinara sauce
2 tbsp Parmesan
2 tbsp fresh, chopped basil

Meatball Sliders

Party or tailgate safely with these delicious, crowd-
pleasing Meatball Sliders. Remember to serve food and 
nonalcoholic options. Designate a driver or get a safe ride 
home if you plan on drinking before, during, or after the game.

Preheat oven to 350º. Cut holes in the top of each roll. Mix olive oil 
and Italian seasonings, then coat the inside of the bread rolls. Add 
half of the shredded cheese. Drop one meatball and cover it with 
marinara sauce. Top with remaining shredded cheese. Cook for 20 
minutes. Top with Parmesan and fresh herbs. Pull apart and enjoy! 

@TrafficSafetyTeam @TrafficSafetyFL        


